
B o y n e  H i g h l a n d s  R e s o r t  

Merry Christmas! 

Please join the Main Dining Room from 5:30pm to 9:30pm 
for our Christmas Eve and Christmas Day Dinner Buffets! 

Don’t miss a special visit from Santa on Christmas Eve! 

Christmas Eve 
 

Entrees 

Baked Lemon Pepper Haddock with Pan- Roasted Kale 
 

Chicken & Mushroom Pie 
 

A Chef Attended Carving Station 
 

Carved Oven Roasted Turkey with Stuffing & Herb Gravy 
 

Carved Herb Roasted Pork Loin with Cinnamon Bourbon 
Sauce 

Christmas in the Main Dining Room! 

Christmas Night 
 

Entrees 

Grilled Salmon Fillets with Spinach in Citrus Cream 
Sauce 

 

Chicken Braised with Apples on Sausage Sage Stuffing 
 

A Chef Attended Carving Station 
 

Carved Oven Roasted Turkey with Stuffing & Herb Gravy 
 

Carved Herb Roasted Leg of Lamb with Rosemary Shallot 
Pan Gravy 

Due to state law we are unable to serve alcohol after 9pm on Christmas Eve until 7am on December 26th. 

Adults $24.95 
Children ages 12-9 $12.95; ages 8-5 $7.95 and 4 & under are free! 

“A Holiday in the Heartlands” 
 

Holiday Salad Bar with Assorted Crudités 

Smoked Fish of the Great Lakes Displayed with Traditional Accoutrements 

Mashed Yukon Gold Potatoes 

Wild Rice Pilaf 

Sautéed Green Beans  

With Bleu Cheese Butter and Toasted Walnuts 

Artisan Breads and Rolls with Sweet Butter 
 

Desserts 
 

A Selection of Fruit Pies, Warm Cobblers, Puddings and Holiday Cookies 
 

Freshly Brewed Regular and Decaffeinated Coffee  

Herbal and Decaffeinated Tea served with Lemon and Honey  


